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loosened from their roots. Small
mushrooms will turn brown if they
are disturbed before they are ready to
be picked. Market mushrooms should
be carefully picked, trimmed, and
immediately placed in the boxes in
which" they are to be marketed. This
requires the minimum amount of
handling. If mushrooms are handled
after they have been picked, they tend
to turn brown in spots. Dumping the
mushrooms on a sorting table and
grading them is not a good practice.
It is better to grade them as they are
trimmed. All loose particles, trim-
mings, and diseased mushrooms
should be burned.

LIFE OF THE BEDS: Two crops can
be grown if the first crop is started
by the first of September. This means
that the manure must be started on
the curing process about the middle
of August. The beds will be filled by
the end of the first week in Septem-
ber, can be spawned at the end of the
second week, and will be ready for
casing by the end of September,
Mushrooms can be harvested the sec-
ond or third week in October. Beds
will usually produce six or seven
flushes which means that the crop
will be finished by the latter part of
December. At this time another lot
of manure should be ready to go in,
so that the second crop will be picked
from the latter part of February to
tiie first of May or the early part of
June. Curing manure in December
ig difficult and requires that the com-
post piles be protected from cold
winds. Low temperatures will prevent
t!ie manure from heating properly
and may make it necessary to pro-
bog the curing period by several
weeks.

COST OF PRODUCTION AND PROFITS:
Two pounds of mushrooms on a
square foot is a good yield, although
growers occasionally harvest three.
This means that an area 6 feet wide
and 100 feet long will yield 1,200
pounds. At 20 cents a pound this
amounts to $240.00. A house 20 by
50 feet with six beds would yield
1,800 pounds or, if it contains 12
beds, 3,600 pounds. The cost of grow-
ing the crop is around 20 to 25 cents
a square foot. In other words, a per-
son must have more beds or work the
crop as a side line if it is to pay.
Many people have the idea that they
can buy ten dollars worth of spawn
and Eve on easy street.

DISEASES AND INSECTS: Pests are
controlled by proper cultural prac-
tices. Carelessness about leaving dis-
eased mushrooms around the prem-
ises or failure to clean up the boards
and walls between crops usually
means trouble. As was previously
stated, mushroom flies and other in-
sects are cleaned out by bringing the
heat of the house up to 140 degrees
immediately after the manure is
placed in the beds and, as the heat
reaches its peak, closing the house
for several days with cyanogas
sprinkled along the walks. Any insect
that causes trouble after this must be
dealt with while the crop is in, which
means special recommendations from
an entomologist.

Diseases are controlled by sulphur
fumigation of the houses between
crops and after the manure has been
taken from the beds. Everything in
the house is thoroughly moistened
and the sulphur is placed in pans or
in iron kettles away from any wood
and burned at the rate of two pounds
to the thousand cubic feet. The